LADY PRUE

THE BASICS

MAKE: Hard

SUB MAKE: Cheeses which acidify in the
vat

POST-MAKE: Wrapped, Rolled or
Processed

SUB POST-MAKE: Natural (leaf wrapped, wood

or cloth girdle)
TYPICAL AGE PROFILE: Six months

APPROXIMATE 6kg, 24cm diameter

WEIGHT(S):

GEOGRAPHICAL ORIGIN: Newton St Cyres, Devon,
England

PROTECTED STATUS: Brand

SPECIES OF MILKING Goat

ANIMAL:

BREED OF GOAT: Breed not specified

RAW/PASTEURISED MILK: Pasteurised

VEGETARIAN/ANIMAL Animal

RENNET:

COMMONLY N/A

ENCOUNTERED

VARIATIONS:

THE STORY

Mary Quicke’s family has farmed in Newton St Cyres, Devon, for almost 500 years (the estate was allocated to the family in 1540 by
Henry VIII during the dissolution of the monasteries). Cheese-making has taken place at the farm since the 1970s with the company
best known for its cloth bound cheddars, which are made with milk from its own herd of cows. These are hybrids, bred from a mix of

different breeds to provide excellent milk for cheesemaking and to be hardy enough to graze outside for most of the year.

Named after Mary Quicke’s mother, who built the original cheese dairy, Lady Prue combines the farm’s cow’s milk and locally
sourced goat’s milk to create a young, pale clothbound cheddar-style cheese. One of only a handful of mixed milk cheeses being

made in the UK, Lady Prue was launched in 2018.

THE CHARACTER

The texture is supple and delicate with a buttery flavour and gentle tang with caramel notes on the finish.

PERFECT PARTNERS:
The soft, fruity flavours and refreshing bubbles of Prosecco match with the buttery, caramel notes.
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